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cotton, or No. ,55, or No. 30 linen,
white, gray, or ecru, according to ma-
terial. -

This makes a very handsome finish fifor.a center piece, pillow scarf,- - or

buttered pen and cover with cracker
crumbs; brown In the oven.

New Cake Fillings Boil together a
cupful of sugar and & third of a cup-
ful of water until it spins a thread,
add five chopped maxshnaallows and
let stand without- - stirring for two
minutes, then gradually pour this hot
mixture on the stiffly beaten white of
an egg. Spread on layers, sprinkle
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ture for 20 minutes, then seaL This
makes a delicious preserve.

The cold packed method will be found
better when used with strawberries or
berries of any kind, as it keeps both
kinds of fruit in more attractive form

preserves the flavor better. - For
blanch the rhubarb two minutes

boiling water, then plunge it into
water; this firms the fruit and

removes some of its acidity; then fill
cans, which have been properly

scalded, adding a little of first one
of fruit as strawberries, then a
rhubarb, until the can is full. Fill
a hot, rich syrup, place the rub-

bers and the - glass tops in position.

"Dear me! How provoking!" ahe I .

iirlB;SO.GIA

HIS SONG OF A BIRD

' --

EVERY WOMAN'S OPPORTUNITY .

Xha Bulretin want good horn letters; good business letters; good help-f- ul

letters ot anyklnd the mind may suggest. They should be in hand by

.Wednesday yt each week. Write on but one ride ot the paper, i
Address. SOCIAL CORKER EDITOR. Bulletin Offlee, Norwich, Conn.
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CLUB NO. 1'8 MAY MEETING.

Dear Editor and Sisters: Such a I

"'"' nu.iv an, o "wo iwMug wi- - notwara tome pleasure in store tor us i
on the 10th of May, and the busy J

days intervening, in which we made
tne perioaicai upneavai in our nomes,to
has passed so rapidly; nevertheless we
are gtaa to arop tfle orusn ana Droom

iwp'kj, """" " Iway to-th- Valley street hall to meet son
and greet Social Corner friends. J

uuioux o toon auvtmuuse 01 me nay
without a Storm and came in their I the
usuaj mora oi merriment ana eocia-- 1 ofbility. to

'.Lonesome Fine, with her able as
sistants, arrived early, decorated the
room, got the tables in order and
greeted all as they entered.

The tables looked very tempting.
loaded with many kinds of salad.
sandwiches, cake and cookies, rruit theand nuts.

in . the center or the table was a we
handsome May basket, made of yellow I to
ana wnne, niiea wixn iruit. 1 all

We all brought our Social Corner
appetites ana the tables gave evidence 1 1
of it as sbon as J. E. T. bid us all to I

nu up.
After dinner we marched around to I

the pretty May basket, and each re-- by
ceived a gift. I

A pleasing programme was pre-- 1
sented, consisting of vocal and instru- -
mental music; a message was read
from Diana; a reading by a popular
elocutionist; a reclte-tio- by Pollyanna,

has passed into history in. which we
"drove dull care away," and our spir-
its and minds are the better prepared
by the loosened tension of work to go
on with the numerous duties of the
morrow.

It is with a sigh of regret that we I

though not covered as closely as for
sealing, and boil for .20 minutes in
tightly covered boiler; screw down the

without lifting the glass, invert and
coot; wrap in paper to keep the fruit
Irom lading, and you will enjoy It very
much later on.

Rhubarb Conserve Two pounds of
rhubarb, cut, two small lemons, Juice

grated rind, three pounds sugar.
one-ha- lf pound English walnut meats,
chopped; cook the rhubarb until quite
thick, add the lemon and sugar and

20 minutes; add the nuts and boil
. minutes longer: turn into scalded

glasses or one-ha- lf pint jars and seal.
! . : FARAWAY DAME.

HELPS ON FITTING UP A SLEEP
ING ROOM.

Dear Social Corner Sisters: Our
last meeting indoors. May 10th, for
this season, proved very enjoyable, as

the others were. As usual, we had
plenty of tasty food and ie program
was very entertaining.

Am sending in a few helps In fit'
ting up a sleeping room.

The first matter to be considered in
sleeping apartment is light and air.

During the day . the sunshine should
stream in, and at night the window
should be open so we can . have air,
Dut not steep in a draft. A warm sun-
ny room furnished tn.rs. asTigh? orTlgM bluV
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or stained and permits one to use
rugs instead of carpets. 'The carpets
are so hard to take up and put down,

small rugs can be removed and
cleaned each time the room is swept.

The walls if not papered can be
painted or alabastine used. It comes
in several difterent colors. I have all
my walls done in alabastine, and like
it very much.

Dainty muslin curtains at the win
dows make the room look attractive.

Window seats are always pretty and
with pretty cushions Which eorres
pond with other furnishings are nice.
The planning and furnishing of the
chamber varies according to the tastes
or Its owner.

With best whiles.
LORETTA.

GET READY FOR THE JUNE PIC
NIC.

Dear Social Corner Sisters and
Brothers: Get your housecleaning
done in time to have a good rest be-f- or

the June picnic; and all who have
babies and want to enter the "Baby
Contest must get ready for it.

It is optional that all mothers must
be writers or they cannot enter the
contest. Further particulars will be
given later. Watch for them. And
all mothers wishing to join the con
test and haven't written, get busy and
get your letter in before that, and
you'll be all nt--

If I didn't make this strict we'd

thought to herself, "to have him al- - by
ways finding fault, no matter how nice

have everything: and well, he'll find on
fault tonight, and plenty of it,-an- I
shall not cars a bit. I am doing right kle

serve him the same kind of a sub- -
he enjoyed so much last night at I

Mrs. IV lies . 1 will soon prove to mm
he will not care to send me over

learn cooking from her, for I am a
better cook, and he knows it. than that
careless woman,"- - .

Mrs. Wilkins prepared her supper 1

carefully. - Smiles played continually I a
her face as she waited on the I

veranda for her husband at the usual I

time. Yet when he came she busied 1

herself in the kitchen for a while it
Mr. Wilkins glanced at the paper for
few minutes, then looked at his

Watch and impatiently called out:
"Clara, why in thunder don't we

have supper?" '
"Is it late'" "

"It's twenty minutes past 6, and I
believe our supper hour is 6." '

"Twenty minutes late is not much,"
replied Mrs. Wilkins.

"Not much!" replied he in an irrita
tone. "I should say it was for a

man coming home tired from his day's I

work '" -
"But," replied his wife, "you did not

mind waiting last evening at Mrs.
Niles'""That" was different. This is home,
and there I was visiting. You did not
want me to be impolite, did you?"

"No, certainly not; but now you can
bave your supper."

Mr. Wilkins helped his wife and then
himself; then, after tasting of the po--
t.m oru too Via rckimcil . I

"For mercy's sake, have you used .allyour salt on these potatoes? Ana tnis
tea is dishwater; the steak is so burned

is not fit to eat! What is the mat- -
with ' -ter vnu

pile LI 11US WUC. i J U lUtU iUIB, A"AlCO

that strong tea hurt you, and that you
was fond of scorched steak." I

Yes but I do not like this! Mercy, J
no! Have you not some good biscuits l
tn th hmiK These are not as srood I

vmirs are usually."
"Why," replied she, "I think them I

fine. I can't see why you should find!
iauit witn mem.

After helping himself to a piece of I

cake, he exclaimed: I

t or mercy s sake, wnat ails tnis r
His wife quietly looked at him and I

replied: "Mrs. Niles "
"Thunder on Mrs. Niles! - You quote I

her every minute. This is a fine sup-- I.

it, ut o. Duiftio o xlL w vra-i- i
"I am sorry, for I tried especially to I

please you." -

"Tried to please me!" he exclaimed
in an irritable manner. . ,

wny, yes, inaeea. xou saia you i

were going to send me over' to take
cooking lessons from Mrs. Niles. so 1 1

duplicated her supper tonight, cooked it I

just as she served it to us, and, if you
will, you can recall the fact that you
praised verytning. . I

"Oh. oh!" interrnnted he. "Didn't
vou know I was mprelv trvhwr to be I

polite?"
After a few minutes spent in thought I

he added . with a crestfallen air:
"You have given me a good lesson" I

one which I shall not be apt to forget. I

Lwft to 2Z t ?lnl and hi kind
in word and look and to excuse little
accidents at home as well as when one
Is visiting others.'

If one only realized that the habit of
finding fault at home is not an excep- - I

tion, but, alas! a common occurrence,
one would endeavor to always clad
themselves in company manners.

DIANA.
N. H.

into the spider, let it get hot, then fill
in parsnips and put in a little water.
cover and cook till done through, then
brown, ir you like parsnips you will
like them this way.

AUNT JERUSHA.

ETTA BARBER'S HENS.
" Dear Social Corner Sisters: I won-
der if you would be interested in my
experience with hens. I began my
year's trial March 1. 1916, with 21
bens of mixed breeds with a hand-
some Rhode Island Red Cockerel at
the head of the flock. Every hen can
be cuddled like a cat.

My hen house is poor and I have no
time to fuss with them.. I feed only
corn, shell and table ' scraps. The
scraps are expected to pay for eggs
used by family of five.

There were six or'efght old hena
that had not laid since . fall, and pul
lets that had never laid.

March 1st I got my first egg; and
during March they laid 151 .eggs. I
sold six and one-ha- lf dogens for (1.69;
cost of feed, $1.52. Profit 17 cents.

During April they laid over 400
eggs. I never got less than 10 a day.
or more than 19. I sold twenty-on- e
and one-ha- lf dozens for $4.35: cost
$1.75. Profit, $2.60. April 28 one got
killed.

They have laid very little this
month and I have two setting, but I
am intending to give them a faith
ful trial. My profit is the eggs I sell:
the cost is the food I buy and the
eggs I set. Table scraps pay for the
eggs we use.

I will tell you how they come out.
ETTA BARBER.

to cook Veal for cutlets.
Cut veal .in pieces, lay in cooking

dish and cover well with cold-wate-

adding a half teaspoon of cooking so- -

If r1
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might have more mothers with babies
than we could manage. '

So get busy, so to win the prize.
- BIDDY.

WHAT TO DO WITH FLOWERING
. BULBS.

Editor Social Corner: A Sister hai
inquired what to do with her flowering
bulbs. It Is not uncommon - to leavt
them in the ground for three years
right where planted. Only light
rooted plants could be planted over
them alysaum, geraniums, petunias,
etc. In the fall the soil above J:em
should be well fertilized.

They may be dug up and "heeled
in" until the tops die down. They are
placed in the ground en masse in a
remote, epot, and wnen tne tops are
dead should be dug np, and be dried
oft and packed away in a box of dry
sand until September when they
should be replanted. .

These bulbs very seldom do as well
the second year as they did the first.
To be sure of first-cla- ss flowers It is
well to purchase fresh Holland bulbs
every year.

It you buy tl-.- e bulbs late you are
not sure of getting the varieties or-
dered, so it is well to send in orders in
July or August.

. JOSEPH DOE.

NEVER TIRES OF TALKING OF
THE GOOD TIMES, s

Dear Social --Corner Sisters': I was
very glad to attend the gathering of
May 10th, and am never tired of tell-
ing of the good time we had. We had
a splendid lunch, and a delightful pro-
gram, and plenty of sociability. . I
hope to meet with all at the Lake In
June. - - - ,

Joseph Doe: Was very pleased with
the seeds. - Many thanks for the same.

Dewdrop How slow you are with
that recipe for ginger cookies. Get
a hustle on.- I

Juliet and Lorerta: Have . you
spolten out loud since May lOilv? You
certainly did some talking then.

Saturday Eve: . Was glad to see you
at the gathering. You was a good
ways from home, and we all appreci-
ated your coming very much.

. SHLINDA.

ITS
SMART BUT SIMPLE DRESS.

The "one niece" dress has loet none

hear the click of the look In the door, tie salt ana bread crumbs. Cook your
ae we have enjoyedo many pleasant spinach in water for ten minutes,
hours there together; but we still have Drain off the water, add the butter,
many delightful visions of red -- letter then cook until tender and chop: add
or rather yellow-lett- ei days ahead, of the grated cheese, and then bread
ptcnios and parties at the homes of crumbs, enough to roll, or leave more
some of the sisters. . moist, and cook in a baking dish. :

That the outcome of our gatherings Cheese Sandwiches Mash or grate
has been decidedly beneficial and far- - American cheese, and a speck of mus-reachi- ng

is evidenced by the large in- - tard; mix thoroughly and spread D-
ecrease in numbers and faithful attend- - tween the slices of bread. This makes

BULLETIN'S PATTERN SERVICE

whatever one may wish to aecorate.
With best wish to the Listener. --

FARMER'S
a.nd

DAUGHTER. this
in

HELPFUL WRINKLES cold

Editor of The Social Corner: I see the
last week's Bulletin Brown Bee is

having trouble with , covered buttons kind
her- - white skirt. I will send her little

and the other Sisters a little wrin- - with
that I have originated: When cov- -

ering them make a small loop on the
under side and pin them on with
small saiety pins; u suueu, ui wun
gasoline: this makes it easy" to re- - top
move them when the skirt is washed,
and to replace them later. - .

This is also a nice way to use the
oia iasnionea peari ouuons cnat nave

shank. v
Also another little wrinkle I have andfound is, if the knob comes off a tea--

Kettle cover or ptner article, replace
witn picture xnon rastenea

on the-- under side with a good sized
cork, or better still, use the cork on boil
the upper side fastened with a large 10
screw eye. The cork will last longer
and never get hot, but it doesn't look

well. - rquite as
SISTER WRINKLE.

A WORD FROM RAINBOW

Dear Sisters of the Social Corner:
The cold, stormy winter is gone, and
ne good old summer time is coming.
tnina we ougnt mi to rejoice. allFrozen:- - You gave a grand descrlp- -

tion of the zero weather in Maine. Al- -
though we are strangers I'd like to
meet you, as we are not so very
many miles apart, if you live in Au- -

; aDonnda: I thank you for your kind
Invitation to Lebanon again this sum- -
rner; am not sure yet about going.

oiiyanna: rou ask me what I think
of my picture. Well. I don't like to

nd fault with a job I couldn't betteruto "'""'"s "5 msuuiw. -- uui
I do wish Photographer had painted
m5Lcye th risht color.

There are a few conundrums, for
- - -

Pus into his garden ? .

53y 18 a beKp,r ke a baker?
yltn. "njone falls down what is the

v- -

- ""- - RAIN BOW.

DIANA ENJOYS NATURE'S
CHANGES,

. .Dear Social Corner Sistersr Good
morning, one and all. . Just to look
out and see the changes in nature
each day as she dons herv spring dress,
makes one feel good natured, don't
it?

I believe the grass and trees never I

were sucn a peauuiui green oeiore, i

and the buds and blossoms look so
pretty, peeping out amongst the green
leaves. One enjoys breathing in the
air which at this time of the year in- -
spires one with new life and courage.

Of course, you aro all busy clean- -
lug house, gardening, taking care of
chicks, etc., but I am glad so many
of you took the time to meet and be
merry on May 10th for a change is
good ror everyone.

My hand is extended with a hearty
welcome to all the new Sisters, and
my sympathy is with those who have
been or are sick.

Many thanks to the Sisters who sent
me Easter and birthday greetings.

Auntie No. 1 : Your plants arrived
of n my flower garden,s.nth a sorry tn. v- .- of
your sickness. I trust you will soon
be better.

To the Sister who is sending me
The Woman's Home Comnanion I ex- -
tend my thanks. It is a favorite pa- -
per of mine, and I enjoy having it.

DIANA.
N. H.

I
A CHANCE FOR PIN MONEY.

Dear Sisters of the Social Corner:
I read your letters with interest week
by week so thought I would add my
mite.

I wonder if yon realize how many
pennies lie around you in the shape
of old papers and magazines which
bring a good price now, if sold to the
rag man. Look up In your attic, and
If you find papers which have accu- -
mulater for years, as I did, you will
realize quite a little pin money if sold
at once. Old books will also be taken
if the covers are removed. As this
is the housecleaning season it Is well
to get rid of these old things and
make room for later ones.

Best wishes for all the Sisters.
BARBAR.

SCOTTIE'S MUSTARD DRESSING

Dear Social Cornerltes: Just a few
words of greeting this beautiful morn- -
ing.

I enjoyed the gatherings of Club ?fo.
2 at Aunt Abby's and at No Name's
very much.

I would suggest that Club "No. 2
have a short program. I would like I

to hear from some of the other Sis
ters before our next meeting at the
home of Lucinda on May 18. Hope I

all will put on their thinking caps.
Mustard Dressing: Beat two eggs

with two tablespoons sugar, add half I

tablespoon butter, one teaspoon mus
tard, mixed with a little vinegar, and
a little pepper; lastly add a cup of I

vinegar; cook until like a soft cus
tard. Excellent for vegetable salad.

Best wishes for the Social Corner.
SCOTTIE.

BETH'S LEMON PIES.

Dear Social Corner Sisters: This
time I come to tell you how my lemon

J""B m"lft ' "au luo "UUJ
,

I Lemon Pie: One cup sugar, one cup

getner and mi DaKea crust. - Maite
I marirurue at whites of eera and brown.

7I Mock Lemon 'Pie: Two cups of rhu- -
barb stewed and sweetened to taste.
Thicken with two heaping teaspoons
corn starch and the yolks of two eggs
and: one teaspoon lemon extract; fill
crust that nas been oaKea ana put
beaten whites on top with one table- -i
spoon sugar. .

Hope these are what the bister will
like. ..

Best wishes from
BETH..

WHOLESOME RHUBARB RECIPES.

I - Dear Social Corner Friends: As the
I rhiihnrK roq win fa at hand. T will Mend
a few recipes that will be found very

I nice,
I "Ra-- roar tia - ftaumkHTK'ni ire
I learn-i- r tn mmhlnt difTni-en- t fruit
I and to extend the flavorine nowers of
I those high in price by using a cheaper
I rruit as a base. Nothing is Detter ror
1 this than ' rhubarb, the red variety,
I called hv m.nnv "wln nlant." colors

pineapple a beautiful red and lends a
aencate navor an its own.

Tha add of strawberries disagrees
with many ueople.- - If strawberries are
combined with rhubarb the acid of the

I strawberry will be neutralized and the
fruit - rendered digestible for all.

Pineapple and Rhubarb Use one
part pineapple, two parts rhubarb, al- -
lowing a large coffee cup of sugar to
a pint of the cooked frui'ft shred the
pineapple and cook unii tender in
Just enough water to covet it: cut the
rhubarb, skin and all, in small pieces.
ft n 4w4 4n A wi nA n nlfl (innlr Im !

j eoft, thenaadthe sugar; tboil the mix -

with nuts ana chopped candied cher-
ries, : or maraschino cherries may be
preferred. :. . , and

Prune Brown Bread:' Take one cup-
ful of cornmeal. two cupfuls of whole her
wheat flour, one cupful of sour milk,
one-ha- lf cupful of molasses, one of

each of soda and salt, a
quarter of a teaspoonful each of cin
namon and allspice. Mix all together
and add a cupful of pitted, chopped on
prunes. esteem two hours in a greasedpan.

andLiver . Croquettesv- - To a pound of
cnoppea uver aaa a. medium sized
onion chopped, salt and pepper to sea

Take two tablespoons of flour,
milk to form a thin batter, stir

the liver and iron by spoonsful In
hot, greased spider. Let brown

quickly on on side, then turn and
brown on the other. An egg - added hisimproves the dish. The patties should

thin so that the liver will be. well
COOKea. - - " -

"With best wishes from .

:

atMOUNTAIN IiAUREU

COMMENTS PROM 'RURAL DELIV- -
" v ERY. ;

Dear Social "Corner TYIends: New
England -weather has been very
changeable, something like the style

ladies' hats and dresses, but as the
apple blossoms are out and quite a

as

get here until-th- last train.
Aunt (Mehitable: Your story of the

country, the flowers and the works of
nature was fine. The Sisters did well

help you out with their remarks.
it la some time since we have heard

from Brother Si. - I wonder if he is
planting peanuts lor tne coming sea

picnics.
Tidy Addly: In regard to smoking

You hn vs rueased rieht. T tibvpt- - use
weed in anv form, and often think

the old rhyme. "What is the use.
chew : tobacco and spit out the

Juice."
Papa's Boy and Dreamer: Those

letters must have got side-tracke- d, as
they have never been received.

Keziah Doolittle: I was glad your
Highland cookies scored so high at

anniversary meeting.
Last Sunday was Mothers' Day and

trust all who were so fortunate as
have a mother living showed her
the love and affection possible

Prlscilla has it right. "All that I am
owe to my mother.'
Poetry on the last page of The Bui

letin of May 13, "Some Kellow
Mother" should bo read and re-re- ad

men who forget their aged mothers,
who gave the best part of her life for
them.

BiCTRAL DBtLIViEJRY.'Sterling. I

CHEESE AND ITS ECONOMICAL
USES.

Dear Sisters of the Social Corner: I
send in a few timely recipes:

Cheese and Spinach Roll: Take a
quart of spinach, a cupful of grated
cheese, a tablespoon of butter, a lit- -

good school sandwiches.
Nut and Cheese Roast One cup of

grated cheese, one cup of chopped
English walnuts, one cup of bread
crumbs, three tablespoons - of chop-
ped onion, one tablespoon of butter,
the juice of a lemon, salt and pepper.
Cook the onion in butter and a little
water until tender; mix the other in
gredients and moisten with water,
uslnS wte in which the onions have
been cooked; pour into a shallow dish
and brown m oven.

vneese ratties: i wo eggs, two- -
tniras cup or cream, one cup of
grated cheese and one-ha- lf cup of
Swiss cheese: cut into small pieces
and add salt, cayenne pepper, and
nutmeg. Add the eggs to the cream
and beat slightly, then add the cheese
and seasoning. Bake' 15 minutes in a
hot oven, in - patty tins lined with
puff paste.

Good luck to all who try these re-
cipes.

EVENING STAR. '

WilHmantic

WAYS TO FIX SALT CODFISH.

Dear Sisters of The Social Corner

Balt cpunsn into a. aisn nt ior a
luxurious table. V "

An Old Fashioned Codfish SoufTIa
Mix all the inaredienta but the eersm
nsn. miuc nota.toes anrt hnttor
bake about ten minutes. , Then beat
the volks and ,the vhltta nf h
separately, mix them: an
the top of the dish. Bake Just long
enougn to get a delicate brown color.
This should ne mnt AirvrtYr tn tT to.
ble from the oven. - ,

6.11. ICL A 1 . . I n .
--y"" .Bxm: won tne nsn

"P" naKe nought to flU a pint, cup,
ake a sauce a cupiul or milk, a tablespoon melted butter and the same

of flour. Mix the sauce with the fish;
lu"i into a.. Dutterea Damng aisn:nnVl. V.. .V.tl,l.. 1.1. A..ir ."V .r-,j- "'"cneese; powaer ugntiy witn - fresh

4 ; v la no1 oven un
utsm urown. . ,

Broiled Codfish: - Broiled codfish is
Particularly .tasty when the annetlte
has become somewhat jaded. . Soak
fish over night; then drain and dry.
Dip each individual piece into melted
butter; broil over a quick fire. Re- -
move, fish to a hot clatter a.nd nnirover It several tablespoons of cream
and. serve.

KITTY LOU.

GOOD RECIPES TO TRY.

Dear Editor and. Social Sisters:
Homemade pistachio flavor Is made in
thft fnllowrnflr Tav- - , TIa In m.taHv, s
handful nf hraiul rvenwh
with either water or milk, and let
stand tn absorb the flavor. 1T.1fhi- -

milk or water in quantity to use in
the cake or dish you wish flavored.

Oyster Stuffing for Gooses Take one
nlnv nfni tit nns.fnurtii fi,T.ri nt
butter and mix with one and one-ha- lf

of cracker crumbs, two teaspoons
ofWon Juice, one tablespoon of chop- -
Pea Parsley and season with salt and
PePPer. Roll each oyster In the but- -
tered eruwos, etc, then fill the goose.

oysters may. be- chopped up
coarsely and mixed with the crumbs It
desired. For large fowl It will be
necessary to Increase th proportions
of tha recipe to obtain a sufficient
amount of stuffing. - "
vl " MomMi- - This im a dish that

can bo prepared the day before and
can be served cold for the next days'
luncheon or dinner. Boil a knuckle
of veal till tender. Pour oft the wa--
tar in which it Was 'boiled and mince
the veal. Add the minced veaA to
the juice and pour in a mould. Add
thin slices of a hard boiled egg and
place in a cool place and when cold
place on the ice. Serve on a plat- -
ter' garnished with parsley or a. few
pieces or crisp, rnea Davon.

. Meringued Apples:- Pe! elsuto e?f?t

Mrs. Wilkins looked about! her cretty
pleasant looms to see that every

thing was in order before ascending to
room to dress for a tea which her I

husband and herself were to partake
with Mr. and Mrs. Niles.

iMra. Wilkins was a - real home- - to
maker; everything was made to look per
cheery, and a smile could be discerned

her faoe usually. t: Her pleasant and that
Kintiiy woros were sincere, ana one to
endeavored especially to. look bright

cheery and to please ber fastidious
and unreasonable husband, who was
incunea to be irritable and fault-findin- g.

, on
At times nothing suited him. espe

cially the food, yet his wife was a fine
cook and he would eat heartily. Mr.
Wilkins did not mean to be cross and
grumble, but he had, when alone with a

wife, acquired the habit of fault
finding. -

H or some reason their friends' sup
per was not served at 6, and the host

'last reminded his wife that it was
past the supper hour. Mr. Wilkins in-
terposed by saying just as they were
invited into the dining room:

"Don't notice it. for twenty minutes
are not long to wait," ble

iMra. Niles was of a nervous temper
ament and not systematic in her meth-
ods of working, and for this reason
when entertaining company ahe often
failed- - to prepare her food as palatable

wnen mey ainea alone.
This night everything was wrong;

the tea was very weak, - the biecuita
were heavy, -- the steak was scorched,
the preserves were sour, and the cake
overdone. When i she began to apolo
gize for the poorly cooked food Mr.
Wilkins in a pleasant manner assured
her that ho preferred weak tea, for
strong tea made' him wakeful; and of
the biscuits he said: -

"One can find no fault with them. I it
shall have - to send my wife over to
take lessons in cooking from you."

He asked for a second helping of
steak, and said: -

"If there's anything I like, it Is
scorched steak."

The acid in the preserves he thought
improved their flavor, and cake was
better well done than half done.

These effusive and pleasing remarks
about the Bupper, which 'Mrs. :. Niles
knew was not up to the standard, al
most convinced her that the food was
not as poorly cooked as she feared it
was. She looked up and said in a
pleasing manner:

"You're not hard to suit, Mr. Wil-
kins. Before you came in I told your
wife that you were an easy person to
get along with."

"But everything is so nice, - Mrs.
Niles, that one could not find any oc
casion to find fault even if they wished
to do so. Pray make no apologies, for

have not enjoyed a meal so much for
a. long time. Really, my wife is a fair-
ly good cook, but there is always a
chance for improvement, you know."

' I am sure," replied she, "that I am
glad that you have "enjoyed your sup
per, but the next time I hope I shall
do better," as they rose and retired to
the living room, where they passed a
pleasant time before returning to their
home.

The next morning Mr. Wilkins'
breakfast did not suit him, although
he ate heartily. He spoke cuttingly
and sarcastically about the food.

During the morning, while planning
what would please her husband's palate
for (supper, an idea flashed in her
thoughts and she instantly resolved
to put it into practice and cure her
husband of grumbling and finding fault
with his food, etc., when there was no
cause for it.

Her scheme was to give her good- -
natured husband a lesson to make
him good-natur- ed at home as well as
away.

even sized, sour cooking apples, re-
move the core, which is best done' by
means of a column cutter, and cook
the apples till nearly tender in a
syrup flavored with lemon rind, cloves,
ginger, or whole cinnamon. Take up
the apples and place them on a sieve
to cool. Whisk stiffly the whites of
two eggs and add an ounce of sugar.
Range the apples on a buttered bak-
ing dish, fill the cavities with cur-
rants or sultanas, mask them care-
fully 'with the whisked whites of egg
and dredge with sugar. Bake in a
hot oven for about fifteen minutes.
Take up quickly and send to table hot.
The currants or sultanas to be used
should be soaked . in a little syrup.

Gems of Iron-Clad- s: . Stir graham
flour into soft, cold water, making a
batter a trifle thicker than for grid
dle-cak- Drop from a spoon into
the cups of the bread-pan- s, which are
already . heated, and bake In a hot
oven. Take them from the pan as
soon as they are - done and arrange
them on plates,, taking care that no
weisrhts rest on them to make them
heavy. These, arter standing two or
three days, are made as good as new
by dipping in cold water and setting
in a hot oven a few minutes, or
steaming over boiling water. All cakes
of this kind are lighter and more deli-
cate by being beaten ten or fifteen
minutes while mixing the batter, but
it is not necessary in order to make
good bread.

Vegetarian Rissoles: Rub three
ounces of butter into one-ha- lf pound
of Wole meal bread crumbs, adding
one tablespoon of finely chopped pars-
ley, one teaspoon each of shredded
onion and of minced herbs, a grate ot
nutmeg and lemon peel and seasoning
in taste; mix this with an egg btaten
up in one teacupful of milk, or. better
still if available, of white sauce.
mould into balls or torpedoes, fry in
hot fat, and serve ' garnished with
daintily friend slices of hard-boile- d

egg, handing, brown sauce and red
currant Jelly at the same time.

Best wishes to all. -
MOUNTAIN LAUREL.

AUNT JERUSHA'S PARSNIP
RECIPE.

Dear Social Corner sisters: Just a
little chat to let you know I thank
the-- Sisters for the good time I had the
10th. I did enjoy it greatly. Such a
fine dinner. It did taste nice. I very
much enjoyed the speaking, also, and
the music. I don't sing nor play, but
rn lrtro aintrine. and music.'- - We did
have quite a nice day. a nice number
and such a pretty jmay Dasicet.

Aunt Sarah: Hope you got Home
safe. Tingle Jerusha. thinks he looks
fine In a frame. ; w

Olara: Hope the water is an ready
I never " should - have - accomplished
those dishes if you had not come to
mv rescue.

C. B. A.: Hope-yo- u did not get sick
with cold.

Juliet: Was oast your house today.
but' did not see any one. Am going
to call some time in the near xuture.

Dewdrop: Did you enjoy the
movies; hope you did and got home
safe.

Mexican. Primrose: Hope to get bet
ter acquainted.

li. K. H.: Why were you not at the
meeting May lth? Hope you are not
sick.

I m glad to see BIfldio and know
that her sister and Popover are bet
ter. ' Hope they will still improve.

Theoda must add this to her collec
tion of Rarsnlp reqipes: Clean and
slice thin enough parsnips for the
number of persons to eat, put two or.threejroffc'ror. port grease

ance or all, regardless ot distance or I

obstacles.
THEODA.

THANKS FOR POSTCARDS.

Dear Social Corner Sisters: I thanic
Primrose and Keziah Doolittle for
Easter postcards..

able with nervous indigestion for two
months and not able to take anything
but malted milk, and not much better I

yet. . .. I

I think the Sisters who sent cards I

are etill fooling me.
Hope to send a few , recipes soon, I

and to meet Primrose.
Who fa Who?"

JOHAN.

GREETINGS FROM READY.

Dear Social Corner Sisters: Just as
the clock was striking 12 my friend
and I entered the W. C. T. U. room
on .Valley street and were' greeted by
a group of happy faces and the buzz
of many happy voices. . The first to

fmm' Kittio Tt'iiiii w tak.. mo io--

THREE PRIZES MONTHLYi ZSO

Award made the last Saturday In each

'
SOCIAL CORNER POEMS.

', The Lights of Home.,

When the work of toilsome day is
ended.

, And the stars shine brightly through
the gloam, '

Many lights in the soft dusk are
blended: .

But more fair than all shine those of
home. '.';:'.'.

Am the sailor steers for beacons gleam-
ing.

Far across the storm-tosse- d, surging
foam.

Bo I, when, life Is with troubles teem-
ing.

Steer for comfort to the lights of
home.

'
Often toward scarlet sunsets going,

In my childhood till dusk I would
roam;

Then across the purple fields aglowing
. How they beckoned those fair lights

of home!

'And so ever through the years so fleet-
ing.

When beset and in despair's dark
Kloam.

"While the pulse beats to their end-- are
beatinv.

Bright and cheery beam the lights
; of home.

S"SVhen my life's last days In dusDc are
closing.

And I cease earth's dusky paths to
room. .

Then, while shine realms wondrous and
imposing,

I shall fare forth to the lights of
home. '

.... George Lawrence Andrews.
Sent in by JHi.

Sharing.

Are you sharing Joy and gladness.
Are you giving back to those

Who have cherished and havo loved
you

Bits of sunehlne and of rose? .
.Are you making others happey

With the happiness you feel?
Are you sharing life in earnest

With a trust as true as steel?

We are often greedy sharers
Of a beauty and a love

That comes down to us in sunshine
From the bubbling founts above;

For we forget the giver
In forgetting how to give 'Just a little of our gladness
That some other heart may live.
Sent in by jKATTIE.

ANSWERS AND INQUIRIES.

KITTTE LOU: . Cards received and
forwarded as you wished. -

POTLATCH: Card and letter re-
ceived and forwarded as you directed.

OTGA: Letter received and for-
warded to Kitty Lou. . -

INDIAN MEAL
DUMPLINGS.

Dear Social Corner Sisters: It does
not look as if we could set out our
house plants preparatory for the spring
cleaning with such cold nights. But
everything comes to those who wait.

Hopeful wished for a Tecipe for ed

Indian meal dumplings such
as grandmother used to make. How
well I remember them. I used to go
with my father-t- visit his people, who
wore 'Rhode Island people, and how I
enjoyed what they called butchering
time. Grandmother would make those
dumplings to go with the pig's livei?
"pluck," as they called it with plenty
of good gravy to cover them. They
looked like a plate of snowballs, for
you could not get a Rhode Islander to
use yellow meal horse meal, they call
ed that. They always grew white corn
for table use, and no one can beat the
women of Little Rhody for good things
to eat, especially Indian meal dump
linsrs and johnny cakes. They never
would think of, making a soup without
them. I Bend my recipe:

Indian Meal Dumplings Two cups
tneal, salt, one-na- ir teaspoon- soda;
Tibvo water boiling; wet the meal
thoroughly; have it thick enough when
cool to ball tip, after dipping the hands
in cold water to keep from sticking:
have them the size of a large egg and
boil them 20 minutes with cover to
kpltle left a little to one side. If oov
ered close, will crack open. The water
must be boiling when dumplings are
dropped In. -

I make my Johnny calces the same
v ; v, only thin them down to a batter
vita milk, which makes them nice and
thrown: bake them upon top of stove.

I think I should have taken some
m- il along and made some upon that
r.r-- gas stove at the hall on "Valley
etreet Wednesday and let the Sisters

! how good they are.
If you try them. Hopeful, let xne

kruw if you had good luck, and how
you like them. -

:, AMT.

SEASONAL RECIPES WANTED.

Bditor of Social Corner: 'Will you
please ask, some of the members of
the fcSocial Corner for some simple re--
irn for preserving strawberries,

ra? rberrl?s and rhubarb? "I like the
rtt pes I find in The Corner, and will
be very grateful for them. '

- BETTY,

AUNT LUCY JONES.

Tcnr Pocla! Corner Sisters:
thought" I would Join The Corner, Sis
tr. I think I know one of the writ

ffarllght: How would "you like to
sro down stairs and play the piano, or
r.inr the Persian cat- -

Begards from-- i

, AUNT LUCT.

Children Cry
TZ2 FLETCHER'S - ,' '

to look around and recognize familiar Delicate cooking and attractive serv-fac- es

and to greet those I had met w convert even so pleblan a food

aa. iet it come to a boll, pour on I muuajiuuu suui-u- ,

the water and add a slice of salt pork, I teaspoon cream of tartar, one tea-cov- er

with cold water again, and cook I apoon lemon extract, yolks of two eggs

of its popularity, and is especially at-
tractive in the lovely materials of thisseason. The style here portrayed fcaea chemisette, cut with low neck out-
line. The wairt is finished with a new
collar.. The sleeve may be in wristlength.- - with band euft, or in the cooland comfortable elbow length, finsbd

until well done. Salt . a little. Canl""10; " piece oi uuw, mm to

witn & curt, rne sitirt hufour gores and a smart pocket. . ,
rne nattera is cood for riit. -

dine, gkngham, Mnen, taffeta, faille andpopiin. il is eux in six sizes: 34. 36, 33,
40. 43 and 44 Inches, bust meajmr Sir.
86 will require yarde of 44-in- ma
terial, e SKirt measures about 8 1- -3

yards at the foot.

with before, and also to meet with I?
those of whom I had read and heard I

so much. I

It was a real pleasure to hold in my I

arms tne loveiy iitue aauernier orrapas Boy. - - I

The hands of the clock, pointed to I

the time of returning too soon after a I

very dainty lunch served by so many I

tuiuiiii8 iiuBiesras. i
xvutie: xne juss ana message re- - I

ceived, thank you. I

Daisy of Canterbury: I do not know
What is worse to wade thwmirh muri I

or1 to try and get through a shower
of dust. T hav not wm mv n.n I

T-
- " ' Ispring hat yet.

Juliet: Who I thought was Who. I
wa nnt at v, ithrt " I

""r "e. - I
tiiancne: I am always glad to hear I

from you. . . , - i
Paula: 1 am glad to hear from you I

any time. Hods to meet vnu wima I

time. I
Betsey Bobbett: I missed you at the I

gathering. Thank you. The man of I
the house is improving. . : . I

J. E. T.: "Was glad to greet you at I

the pow-wo- I
Wild Olive: Am srlad vou was at I

the gathering and found me. I

Jjreamer: J was sorry to hear you I
had the grop. No fun.

with best wishes, I remain as ever
,. . . - K1ST30R READY..

TOO GOOD TO N EGLECT.

Dear Editor and Social Sisters: 1 1

anV sending a few tempting dishes I

Which I think you Will like: I

Vegetable: Sausage: Soak one and 1

one-ha- lf cupfuls a beans over I

night and cook them in 'salted water
until tender. Then put through a bo- - I

t,VL5 attwo tablespoonfuls of
nt '.L ?f to"- -

o? tLml ZfZJ?'? 5?d ?lTic
tL MtenJ?v.t0 Pulp-- M

ffiLA"!!. w? e?;ten
shln fL ,auIaKe

Pr ..wLfand ujiti,a
oiTf, 5n J Green Pepper
Snellsc. Cut up'a cabbage --atrfor cold
slaw, mix with th lnrtda of green
peppers which have been scooped out,
S nTellt"8
leaf

pCP!Pe??! 1 Serve, on lettuce
' '

. ,;:
Pineapple Tapioca Cream: Scaldone quart ofjnuik. add to this one- -

half cup tapioca, fet come to a boll,
two eggs, OB.e.halfJeup - sugar; cook'l
uiiui uuvk,. BTOr ...wrai vamiia, cool I
and.pour over sliced 1pineapple; rervo I
with whipped cream. ; , 1

Creole 'Dish t Take' two ennf ui. nti
cooked rice, a cupful oflihilnced hamorownea m tsutter, salt, cayenne and a I
tajplespoonful . of ., sugar; gtttintoa t

a pattern or tnrs iilustratMon mail '

to any address on receipt of 10 centsin silver or stamps, .

wraer inrouzn xne Bulletin rnmm..
Pattern Dept, Norwich. Conn. .

1T11
A SMART STYLE.

Ladles' and Mlwea' Batting Salt with
Bloomers,

Monair, brnilantine. serge, flannelana suk are nice tor this model. Thewnaist fronts are crossed over a vest
I ?Hl w"h round low neck
leafB. OCU VDapetl SnOTt

lyui-sui- e live inri complete tne uesijtn.
The pattern (s cut in three sizes for

16, 18 and 20 years, and in fivesizes for ladies, 38. 88, 40, 42 and 44inches, bust measure. It require tVtyards of 44-ln- material for an 18year size, size as would require 3

A pattern of this illuwtration mailedto any address on receipt of 10 cents
iix euver wr b tamps.

Order through The Bulletin Company,ructn LnjjJL, worwicn, uonn,

From the Commerce Reports.

Japan is becoming Interested in
I heep raising. The imperial stock

rai at xioaaaaiao nas purcnasea an- -
UniUS tn Australia.

I ' It is llODed in France that this vear's
I Increased wheat yield will do away
I with the necessity of importing wheat
I "ai lower prices win prevail.
I or the Union of South Africa the
I estimated excendifures for the com
'ng fiscal year will be about $S6,00O,0O

i "s ubii year win do udoui o,w,uvw
more than f 5,000,000 in excess of the

I revenues.

I Where Hank Gets His Glory.
Colonel may be "the man who made

the flag respected, but think of Hen
ry Ford, "the man who made walking
a pieasure."--.wai- i street jourial.

Has His Own Brl.
A splendid feature of Hank Ford'

1 iinr4is3rt in 4 Yi a V. . V, t

Hope for Carranza'e-Currenc- y.

About the only hope for Carransracurrency is the discovery of a way toextract gasoline from cactus. Wash-ington Post,

ad d dnmniinirK. nr lnv in tiaVtnc? Htah51" " r' '. .".'.,c,.,i itiui a. iin.ro non, fci, auu
Duner. A spoon of flour, cut out
blscult crust thin and lay on top. and
bake a golden brown. Will not hurt
anyone. -

AUNT HANNAH.

A PRETTY CROCHET PATTERN.

Dear Sisters of The Social Corner:
Herewith I send some crochet lace
patterns for the Sisters:

Half of . Wheel Border: . Chain 5
turn, 1 shell of 3 treble, 1 chain and

treble in 1 st stitch of 5 chain
(missing 4 stitch) turn.

2. chain 3. shell in shell, turn.y 3. phiiln KViftll in shell. A. trVil
chain, turn. . - ....

4, 6, like 2d row. .
E 7 lilro 9rl rn-a- r '

R piinin 3 Violl tn Vi11 rtiatn a nit
S trehln iindxr chain between tb nnrl
7th row, fasten under chain between
4th and 5th rows chain 8. miss the
chain between next 2 rows back (2d
and 3n ,b11 under chain at. hatrtn.
ning of 1st row, turn chain 3,
shell in shell, doubles under 8
chain fasten between 1st and. 2 of the
9 trebles, turn chain 8. shell in shell
last- made turn, repeat from untilyou have 9 spokes fasten the last un -
der 1 chain.

9-- like 8d row. v - f10 like 2d row. " - '
12 chain 3 shell in shell fasten un.

der 1 chain of last shell of half wheel,
turn. . -

Continue with 3d and 2d rows untilyou have completed 7 more tows thenrepeat the half wheel, scollop.
On rater coarse, gayKd. lScrocbet

Every VTonan Wants

FO:? H...5ir; jai Hvr.L
DUsoIved la water for douches itopipeiric catsrrh, ulceration and ini"Iam-nabo- a.

teeanuneaded by Lydia E.
Pinkham tied. Co, for ten year.
A he .ag wem "p for Mal catarrh,
ore throat and ore eyes. Economical.

.... . ...... .... .......il: cr i cf
1GeorgeW. Ferkin3.--Washingt.- 0n Poet.


